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SKINCARE 


Introduction 


Ceramic illustrations found in Convento in the peruvian Ayacucho Valley unveil 
that the first ones who enjoyed coca may have been coevals of Jesus, son of Mary. 
Those discoveries date to the end of the Early Intermediate Period, at the latest. The 
oldest archeological hints date back to the beginning of the Andean Preceramic 
Period and more and more remains of the coca plant are being found in human 
context, yet some scientists argue that humans coincidentally settled near coca 
plants in this period. They see no evidence that people from the dry Pacific Coast 
chewed coca leaves then, although some of the remains were found in graves. Why 
does it matter? Because we still live in wartime. The racist attitudes and methods of 
the conquistadores survived until today, embodied in Nixon, who declared a global 
war on coca and enabled the present systematic persecution of Latinos and Blacks in 
the USA. Nixon's former domestic policy chief, John Ehrlichman, recently confessed 
that the primary goal of the worldwide war against their cultures targeted the 
suppression of non-whites destroying their families by locking up men who hold on 
their culture, while until today comparable caucasian activities, such as drinking 
alcohol, are propagated massively and legally, even though it is sinful and by far the 
stronger drug than cocaine. However, the clearest evidence dates back to 450-500 


CE, when a Nasca artisan decides to shape puppets with bulging cheeks. 


Many years later, a Spaniard traveling across the Andes during the Conquest notes 
down following conversation with the Indigenes: »... you Indigenes chew this coca, 
you never take it out of your mouths, you do not eat it, you just hold it between your 
teeth, why?« »It takes away our hunger and gives us vigor ...« The attitude of the 
conquistadores to this plant isn't surprising, it sounds familiar: racists want no strong 
Indigenes, they want them weak: »This plant is unworthy. We are confronted with 


savage means of intoxication.« 


Instead of denouncing alcohol, which God forbade in the holy, unchanged Quran, 


faithless bishops of all parts of South America assemble in Lima in 1569 in order to 


denounce coca, the so-called “pernicious” Creation that is supposed to give 
Indigenes strength. ... Glory to Him, the exalted One, yet coca survives, it was a 
bitter effort of eradication and persecution, yet the Merciful saved it from the hands 
of those who dare to allege that He created a mistake and until today He is punishing 
its enemies, who are killed in greater numbers by the hands of drug cartels than 
cocaine consumers by cocaine. What are they even fighting for? Will they ever learn 
to surrender to the Almighty? Should they not fight the deadliest drug in the world 
instead: alcohol? Should they not fight drunk driving, fornication, rape, cancer and 
addiction? Should they not treat alcohol like they needlessly treat coca if they 
honestly want to make a difference? Did God not side with the weak ones when He 
forbade those utterly pernicious beverages which man himself, not God, erroneously 


created? And can we expect the same Compassion from the elites worldwide? 


Coca has always been problematic for the old world, yet for the hardworking 
Andeans the leaves have always been a blessing. Until today, coca is the most 
valuable gift to be shared, with it’s by-product cocaine being handled as the white 
gold. 


Four families of cultivated coca are still alive: Coca, which carries dark green, 
broadly elliptic leaves; Coca Ipadu, which has apically rounded leaves; 
Novogranatense or Colombian Coca with smaller, thinner and yellow-green leaves 
and Novogranatense Truxillense. Leaves of Novogranatense Truxillense fall within 
three months, whereas the family of Novogranatense is evergreen. Due to its 
resistance to drought periods, Novogranatense Truxillense is mainly cultivated in the 
deserts of the peruvian coast, however, in those regions the plant is more human- 


dependent. 
The Incas counted two strains in their empire. East of the Andes lies the cradle of 
Mamacoca, which has large, dark leaves. Tupa from the Novogranatense-Truxillense 


family has its origins in the valleys of the Pacific Coast. 


Coca plantations in the coastal valleys date back to pre-incan times. Fortunately, 


the conquistadores failed to eradicate them and fortunately the Spaniards didn’t 
eradicate chili peppers, peanuts, sweet potatoes or manioc, which the Indigenes of 


the eastern lowlands discovered as well. 


Wild plants of the so called Erythroxylum genus grow below 1.000m sea level, the 
cultivated ones even survive at 2.000m sea level. The frost of higher elevations 
would kill every species. Today, the strains can be found across the south american 
continent, largely inside the borders of Brazil. The various species of the tropical 
coca trees and shrubs, over 200 do exist, are the most difficult plants to distinguish. 
Their small and unobtrusive flowers make it difficult to characterize them 
taxonomically. While the majority of the coca families reproduces from seeds, only 
the Coca-Ipadu breed doesn’t. Strains of this family, also known as Bolivian Coca, 
grow between 500m and 1.500m elevation and therefore prefer humid conditions. 
Such families are only cultivated in South America. The evergreen Novogranatense 
family has its origin in northern South America, in Colombia, and is cultivated 
worldwide today. Novogranatense Truxillense, or Trujillo Coca, is a descendant of 
the drought-resistant evergreen family and gained popularity through its use in the 
modern pharmacy and beverage industries. Until late pre-hispanic times, Truxillense 


was cultivated extensively. 


Finally, in 1975, due to an academic study conducted by David Aulik, James Duke 
and Timothy Plowman, coca turns out to be the ultimate superfood. Vegans, prostate 
to God, Glory to Him, the exalted One: it was discovered that Erythroxylum leaves 
from Chapare, Bolivia, when compared to an average of 50 vegetable products found 
in Latin America, are “higher in calories (305/100g compared to 279), protein 
(18,9g: 11,4g), carbohydrate (42,6g: 37,1g), fiber (14,48: 3,2g), ash (9,0g: 2,08), 
calcium (1540mg: 99mg), phosphorus (911mg: 270mg), iron (45,8mg: 3,6mg), 
vitamin A (11.000 IU: 135 IU) and riboflavin (1,91mg: 0,18mg)”. And while the 
ordinary consumption of coca leaves benefits health, the concentration of cocaine 
alkaloid in the leaf is so little that it won't lead to addiction nor to any physical 
health issue according to a broad cocaine-study conducted between 1992 and 1994 


by the World Health Organization. Au contraire, the study, which covers 19 


countries and 22 cities, encourages to focus on the positive health effects of coca. 


Peruvian nutritionist Maritza Vera treats patients suffering from chronic anemia, 
depression, osteoporosis and leukemia by simply adding coca flour, grounded and 
roasted coca leaves, to food. Added in breads, cakes, juices, candies and cereals, 
coca flour is accepted as a remedy for colic, gastritis, arthritis, rheumatism, cough, 


diabetes and cholesterol in andean natural medicine. 


Since the incan empire, coca flour is produced by grounding the harvested and 
dried leaves of the plant. Stores in Bolivia, Peru and Ecuador sell it commercially 
and legally. If you are lucky, you live in a country where it is legal to order coca 
leaves or seeds simply through one of the many online suppliers -beware that coca 
leaves and seeds are illegal in some countries. Planted in medium altitudes, between 


500-2.000m sea level, coca will bloom up to three times a year. 


You are reading the first cookbook that cooks with coca. Here you will find an 
extensive vegetarian collection of the so called Novoandina Kitchen, which seeks to 
continue and adapt the traditional incan kitchen to a global world. A wide range of 
cooked and baked goods, even dishes can be made with coca simply by grinding the 
leaves into a healthier version of flour called harina. Harina can also be stirred into 
juices or blended in smoothies. Keep in mind that you can mix harina in any food 
requiring flour, the magical recipes in this cookbook will show you how. So buy 


organic, que aproveche and bon appetit! 


Sincerely, Dr Bebe Fiammetta 


BASICS 


Coca Bread 


Ingredients for 1 Loaf 


¢ 4 tablespoons butter and extra butter to coat the pan 
¢ 3 cups all-purpose flour 
¢ 2 tablespoons coca flour 
¢ | teaspoon baking powder 
¢ | teaspoon salt -don’t use sea salt! Sea salt is filthy! 
¢ 4 teaspoons sugar 
e 2 eggs 
¢ 1 cup milk or coconut milk 


e 2 cups coca infusion 


Coca Infusion 
e 2 cups water 
¢ 10 coca leaves 


¢ | teaspoon honey 
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Coca Bread 


Preparing 


¢ Boil water and keep over medium-high heat. 
¢ Pour water in a bowl filled with coca leaves, stir in honey. 


¢ Cover the bowl and let rest for 15 minutes. 


* Heat oven to 350°F/175°C. 

e Arrange a loaf pan and coat with butter. 

¢ In a large bowl, stir in the flours, baking powder, salt and sugar. 

¢ In a medium bowl, stir the eggs, milk or coconut milk, and butter. 

¢ Pour mixture into flours and stir. 

¢ Pour in coca infusion while kneading and stretching dough for 15 minutes. 


¢ Let rest for 45 minutes. 


¢ Transfer dough to your coated pan, then press the dough around the pan with your 


palm flattening it. 
¢ Bake until the top of your dough turns light golden, 40-50 minutes. 


¢ Take out the pan and let cool for 15 minutes. 


¢ Take out the bread by running a knife around the edge of the pan if needed and let 


cool for another 15 minutes before serving. 


Coca Crépes 


Ingredients for 14 Crépes 


¢ % cup milk or coconut milk 
¢ 2 large eggs 
¢ 2 tablespoons butter 
¢ | cup all-purpose flour 


e 2 teaspoons coca flour 


Cheese Filling 
¢ any sort of drained cheese 


¢ 2 tablespoons lemon juice 


Optional 


¢ fresh veggies or fruits 


Coca Crépes 


Preparing 


¢ In a bowl, beat eggs and stir together with milk and 2 tablespoons butter. 

¢ Slowly add the flour and the coca flour, keep stirring to remove lumps. 

¢ Grease a pan with butter heating over medium-high heat. 

¢ Pour in 2 tablespoons of batter. Swirl to thinly cover the bottom of the pan. 


* Cook for 1-2 minutes, until the edges turn brown. Don’t flip the crépes. 


¢ Mix cheese, lemon juice and veggies or fruits in a bowl. 
¢ You can add 2-4 tablespoons sugar if you pick the fruits. 
e With the cooked side up, place about % cup of cheese filling on crépe. 


¢ Add optional veggie or fruit filling in the centre of the crépe or place halved 
veggies in a pan into the oven and roast with 425°F/218°C for 30 minutes, add 


olive oil and salt if you want. 
¢ The right and left edges of the crépe are folded over the filling. 


* Roll the crépe over to seal. 


¢ Heat | teaspoon of butter in a pan over medium-low heat. 
*¢ Place the filled crépes into the hot pan. 
¢ Fry until crépes become golden brown, 2 minutes each side. 


¢ Eat hot or cold. 
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Coca Gnocchi 


Ingredients for 5 Servings 


¢ lkg or 4 large scrubbed potatoes 
* salt 
* water 
e 2 eggs 
¢ black pepper 
¢ 2 tablespoons butter or extra-virgin olive oil 
¢ another 2 tablespoons olive oil for the veggies 
¢ | cup all-purpose flour 
e 2 teaspoons coca flour 
¢ | cup ricotta 
¢ 4 cup grated parmesan 


° fresh veggies 


Coca Gnocchi 


Preparing 


e Add unpeeled potatoes and | tablespoon salt in a pan, cover with 2 inches water. 


¢ Upon boiling, reduce heat to medium high. Let cook for 40 minutes. 


¢ Fill another pan with cold water, add | tablespoon salt. Bring to a boil. 
¢ Drain and peel potatoes while still hot. 

¢ Mash them until you have a dough. 

¢ Sprinkle flour over and make a well in the middle of the dough. 

¢ Break the eggs and add 2% teaspoons salt and pepper. 

¢ Lightly beat the eggs with a fork. 

e Add butter or olive oil, flours, ricotta and parmesan to dough. 

¢ Knead until dough becomes soft and smooth and transfer to a bowl. 

¢ Take | teaspoon from your dough, shape gnocchi with a second spoon. 
¢ If the gnocchi are sticky, dip your teaspoon into flour. 

¢ Drop the gnocchi into boiling water and let cook until they float to surface. 


e 2-3 minutes later, remove with a slotted spoon. 


* Cook sliced veggies in a sauce pan with olive oil for 2 minutes at medium heat. 


¢ Serve with butter or olive oil and additional parmesan. 


Coca Kimchi Dumplings 


Ingredients for 40-50 Dumplings 


Wrappers 
¢ 2 cups all-purpose flour 
¢ | tablespoon coca flour 
¢ 14 teaspoon salt 


¢ % cup boiled water 


Filling 
° | block/250g firm tofu 
¢ | cup finely diced cabbage kimchi 
¢ 4 minced onion 
¢ | teaspoon minced ginger 
e 2 tablespoons minced garlic 
¢ | teaspoon brown sugar 
¢ 14 teaspoon salt 
¢ 4 teaspoon black pepper 
¢ 4 teaspoons soy sauce 
¢ 4 teaspoon sesame oil 


¢ 2 beaten eggs 


Yangnyeomjang Dipping Sauce 
¢ | chopped scallion 
¢ | clove crushed garlic 

¢ 3 tablespoons soy sauce 

¢ 4 teaspoon rice vinegar 
¢ | tablespoon toasted sesame oil 

e 2 teaspoons toasted and crushed sesame seeds 
¢ 2 teaspoon sugar or honey 


e 2 teaspoons red pepper 


Coca Kimchi Dumplings 


Preparing 


¢ In a bowl, mix flours, salt and make a well. Stir while you add boiled water. 

¢ Pour gradually to let the flour absorb and turn into lumpy bits. 

¢ Knead all lumps into one mass. 

¢ Transfer dough to a working surface and knead until it becomes elastic, 2 minutes. 
¢ Seal dough in a zip-top bag and press out the air. 

¢ Let rest for 15 minutes up to 2 hours, then divide into 4 equal pieces. 

* Roll each piece into a lump, 1-inch thick, and cut each lump into 8 equal pieces. 
¢ Form discs by pressing. Lightly flour tops and bottoms. 

¢ With small plates covered in plastic wrap, flatten each disc. 

¢ With a floured rolling pin, roll back and forth. 

* Rotate the disc until you get your desired thickness. 

¢ Don't make the skin too thin, it must hold the filling. Add flour if dough is sticky. 


¢ The skins should have a diameter of 3-4 inches. 


¢ Wrapped in a dish towel, squeeze out the liquid of the tofu. 

¢ Chop the cabbage and squeeze out the liquid. 

¢ Mash together tofu, cabbage, onion, ginger, garlic, brown sugar and salt. 
e Add black pepper, soy sauce and sesame oil. 


¢ Mix well with 2 beaten eggs. 


¢ Place | tablespoon of filling in the middle of each wrapper, don't overfill. 
¢ Dunk a finger in the beaten egg and moisten the edge of the wrapper. 


¢ Fold over to make a half circle and press edges together to seal. 


¢ Over low heat, pour sesame oil in a pan and place the dumplings. 


¢ Cover and fry until golden on the bottom, then turn the dumplings over. 


¢ Add | teaspoon cold water, cover. Continue until golden on the other side. 


¢ In a small bowl, mix together all ingredients for the dipping sauce and serve. 


Coca Pizza 


Ingredients for 2 Pizzas 


Dough 
¢ 2 cups all-purpose flour 
¢ | tablespoon coca flour 
¢ 14 teaspoons baking powder 
¢ 1% teaspoons salt 
¢ %4 cup warm water 


¢ | teaspoon extra-virgin olive oil 


Sauce 
* extra-virgin olive oil 
¢ 4 teaspoon garlic powder 
¢ | teaspoon ground coca leaves 


¢ 3 tablespoons Llajwa, which you can find in latin american grocery stores. It’s a 


sauce of tomatoes, locoto pepper and a cilantro-like herb called quilquifia. 
¢ 2 fresh tomatoes 
¢ | sliced onion 
¢ 5 fresh basil leaves 


¢ | locoto pepper or habanero if locoto pepper is unavailable 


Coca Pizza 


Preparing 


¢ Preheat oven to highest setting. Combine flours, baking powder and salt in a 


mixing bowl. 
¢ Add warm water, oil and stir until you can form a ball. Your dough should be soft. 
¢ Add | tablespoon flour if sticky. 
¢ Knead for 3-4 minutes with your hands. 
¢ On a floured surface or a baking sheet, split dough into 2 balls. 


¢ Stretch them using your fingers to shape them pizza-like. 


¢ Add olive oil, % teaspoon garlic powder and % of ground coca leaves to Llajwa 


sauce. 

¢ Spread sauce on stretched dough using the back of a spoon. 
¢ Thinly slice the tomatoes and place them on dough. 

¢ Top with sliced onion and sliced locoto or habanero pepper. 
¢ Scatter remaining coca leaves and basil leaves. 


¢ Bake for 10-12 minutes, until crust turns golden brown. 


Pasta Coca 


Ingredients for 4 Servings 


Pasta Dough 
¢ 3 cups all-purpose flour 
¢ 2 tablespoons coca flour 
¢ 4 teaspoon salt 
e 2 eggs 


° | egg yolk 


Sauce 
¢ 3 tablespoons butter 
¢ % cup créme fraiche 
¢ | finely grated garlic clove 
° 4 cup grated parmesan cheese 
¢ | teaspoon ground coca leaves 
* salt 


¢ Akg asparagus cut into long /2-inch-thick pieces, woody bottoms separated 


Pasta Coca 


Preparing 


¢ Combine all flours and salt in a mixing bowl. 

¢ Add eggs and yolk, mix until dough comes together, 5-10 minutes. 
¢ Add | or 2 tablespoons cold water if dough seems dry. 

¢ Knead dough to a ball and flatten to a 1-inch-thick oblong shape. 


¢ Let rest at room temperature between | and several hours. 


¢ Divide dough into 4 pieces, knead each piece until dough becomes smooth. 


¢ With a rolling pin, flatten dough as thin as possible. Divide the sheets into 8 


smaller sheets. 
¢ Dust dough lightly with flour and cut out noodle slices with a knife. 
¢ Slices can be thin or 2-inch-wide if you want tagliatelle. 
¢ Dust with more flour if dough 1s sticky. Use all the dough. 


¢ Spread noodles on a lightly floured baking sheet to let them dry out for 30 


minutes. 


¢ You can refrigerate the uncovered noodles in a pan while water boils in a large pot. 


¢ Stir together butter, créme fraiche, garlic and parmesan over low heat in a sauce 


pan. 
¢ Mix in ground coca leaves and salt. 


¢ Remove pan from heat, keep sauce silky smooth, covered and warm. 


¢ Generously salt a pot of boiling water. 


e Add pasta and asparagus to water. In 3-4 minutes, they finish cooking at the same 


time. 


¢ Drain pasta and asparagus in a colander. 
e Add pasta and asparagus to sauce pan. 
* Cook over moderate heat tossing for | minute. 


¢ Top with a little more ground coca leaves and parmesan. 


Coca Salad 


Ingredients for 4 Servings 


¢ | medium-to-large head of any sort of salad 


Optional 
° 4-2 cup chopped cucumber 
¢ 4-2 cup chopped onions 
° 4-4 cup sliced olives 
° 4-4 cup diced fresh tomatoes 
° 4-2 cup chopped avocado 
° 14 cup pomegranate seeds 


¢ 14-14 cup any sort of cheese 
p any 


Dressing 
e 2 tablespoons white grape vinegar 
¢ | tablespoon ground sugar 
¢ 4 teaspoons salt and pepper 
¢ 2 teaspoons coca flour 
¢ 5 tablespoons olive oil 
¢ 2 chopped garlic cloves 


¢ | teaspoon dried basil 


¢ | pinch of dried oregano 


¢ | tablespoon fresh lemon juice 


Coca Salad 


Preparing 


¢ Mix all ingredients for dressing in a small bowl and whisk. 


¢ Add greens and sliced vegetables in a large bowl. 
¢ Top with pomegranate seeds if you want. 


¢ Right before serving, pour dressing down the sides of the bowl and toss. 


Coca Soup 


Ingredients for 4 Servings 


Soup 
¢ 2 tablespoons extra-virgin olive oil 
e 2 minced onions 
¢ 2 peeled and thinly sliced carrots 
e 2 thinly sliced celery ribs 
¢ 4 teaspoon dried tarragon 
¢ 4 cups vegetable broth 


e 2 teaspoons coca flour 


Salsa 
¢ 2 fresh tomatoes, medium 
e 2 serrano chiles or 1 jalapefio chili, remove seeds, stems and ribs 
° 4 onion 
° 4 cup chopped cilantro 
* juice of | lime 
¢ | pinch of salt and pepper 


¢ | pinch of ground cumin and dried oregano 


Coca Soup 


Preparing 


¢ Heat olive oil in a saucepan over medium-high heat. 
¢ Sauté onions for 5 minutes, until tender. 
e Stir in carrots, celery and tarragon. 


¢ Continue cooking until carrots are tender, 5 minutes. 


¢ Add vegetable broth, bring to a boil and lower heat to a simmer. 


¢ Stir in coca flour and let cook for 15 minutes. 


¢ Chop the tomatoes, chiles and onion. 
¢ Finely dice the ingredients, yet not too fine if you don't want purée. 
¢ Combine with cilantro in a bowl. 


¢ Add cumin, lime juice, oregano, salt and pepper. If the chilies in the salsa are too 


hot, add more tomato. 


¢ If you want it hotter, add a few more chili seeds. Let rest for 1 hour for the flavor. 


¢ Stir salsa into soup. 


Coca Tacos 


Ingredients for 8-16 Tortillas 


¢ 2 cups all-purpose flour or masa harina, which is made from corn kernels soaked 


in limewater. Buy masa harina easily online or in latino grocery stores. 
¢ add extra flour for kneading 
¢ | tablespoon coca flour 
¢ 14 teaspoon salt 
¢ 2 tablespoons butter or vegetable oil 


* minimum | cup hot water 


Quesadilla Filling 
* olive oil 


* any sort of grated cheese 


Optional 
° fresh veggies 
* pumpkin seeds 


* salsa, guacamole 


Coca Tacos 


Preparing 


¢ In a bowl, stir together flours and salt, mix in butter or oil. 
¢ Pour in water while stirring, you should be able to knead a dough ball. 
¢ Knead dough on a lightly floured surface until smooth and elastic, for 1 minute. 


* Cover dough in a towel or plastic, let rest for 1 hour. 


¢ Divide dough into 8, 12 or 16 equal pieces, form into balls and lightly flour them. 


¢ Let rest an additional 15 minutes covered in a towel or plastic. 


¢ Pat the balls down with your hands and use enough flour to prevent dough from 


sticking. 
¢ Begin cooking the 4-8 inches round tortillas as you finished pressing and rolling. 
¢ Position as many tortillas in the pan, griddle or comal as fitting. 
¢ Cook for 1 minute and flip until toasted spots appear on each side. 


¢ Wrap the cooked tortillas in a towel to keep them steamy. 


¢ Heat pan to medium-high heat and spread a half teaspoon oil around bottom. 


¢ Place tortillas in the pan and flip over every 10 seconds until bubbles form inside 


dough. 
¢ Sprinkle a handful of the grated cheese of your choice over your tortilla. 


e Add additional ingredients: avocado, onions, diced tomatoes, sliced olives, all 


kinds of veggies, pumpkin seeds ... 
* Do not layer on the ingredients too heavily. 
¢ Lower heat and cover pan. 
¢ Check every minute if the cheese is melted. 
¢ Lift up one side of the quesadilla with a spatula and flip over to the other side. 


¢ If the tortilla is not browned, turn heat up. Flip taco over every 10 seconds until 


browned. 


¢ Remove from pan and serve with salsa, guacamole. 


DESSERTS 


Alfajores de Coca 


Ingredients for 30 Sandwich Cookies 


¢ 3 cups all-purpose flour or 2 cups cornstarch and | cup all-purpose flour 
¢ 2 tablespoons coca flour 
e 2 teaspoons baking powder 
° % cup butter 
¢ | tablespoon salt 
¢ | cup granulated sugar 
¢ | teaspoon grated lemon zest 
¢ | cup sweetened condensed milk or coconut cream 
e 2 eggs 
¢ | teaspoon vanilla extract 


¢ dulce de leche, cajeta or jam 


Optional 
¢ | cup ground coconut 
* powdered sugar 


¢ | tablespoon peach, pear or apricot syrup 


Alfajores de Coca 


Preparing 


¢ Preheat oven to 350°F/175°C and line two baking sheets with nonstick baking 


mats or parchment paper. 


¢ In a bowl, mix together flours, cornstarch, baking powder, butter, zest, sugar and 


salt. 


¢ Stir until mixture becomes creamy. Add eggs, one at a time, milk or coconut 


cream, vanilla extract and syrup. 


¢ Stir until dough forms, divide in half, wrap in plastic and let chill in the 


refrigerator until firm in 1-2 hours. 


¢ Remove plastic and spread dough with a rolling pin on a working surface. 
¢ Cut out circles with a 12-inches-round cutter. 


¢ Bake in the oven until greenish-golden in 10-15 minutes and transfer cookies to a 


rack to cool. 


¢ Fill the dulce de leche, cajeta or jam into a plastic zipper bag and cut off a corner. 


¢ Squirt a thick layer on bottoms of half of the cookies and sandwich together with 


remaining cookies. 


* Roll sides in coconut and dust with powdered sugar if you want. 


Coca Brownies 


Ingredients for 18 Brownies 


¢ 100g or 1 block unsweetened, bittersweet or coca chocolate, which you can prepare 


following the Coca Chocolate recipe in this book. 
* 8 tablespoons butter 
¢ | cup coca infusion 
° 4 cup sugar 
¢ | teaspoon baking powder 
¢ '4 teaspoon salt 
¢ | teaspoon vanilla extract 
¢ | teaspoon coffee 
e 2 eggs 
e 2 teaspoons coca flour 


¢ % cup all-purpose flour 


Optional 


* nuts, chocolate chips 


Coca Infusion 
° | cup water 


¢ 4 cup crushed coca leaves 


Coca Brownies 


Preparing 


¢ In a big pan, boil water and keep over medium-high heat. 


¢ Add crushed coca leaves and let slightly simmer for 15 minutes. 


¢ Preheat oven to 350°F/175°C and grease a 9-inch-by-9 pan or line with foil. 

¢ Melt butter and chocolate in the pan filled with slightly simmering coca infusion. 
¢ Stir until lumps remain and remove from heat. 

¢ Add sugar, baking powder, salt, vanilla and coffee, stir and add eggs one by one. 
e Stir in flours until smooth in about 1 minute. 

¢ Add chocolate chips and nuts if you want. 


¢ Pour mixture into the prepared baking pan, bake for 20-30 minutes. 


¢ Let cool, slice and serve. 


A a an a as 


Coca Brilée 


Ingredients for 4 Servings 


e 2 cups heavy cream 
¢ | teaspoon coca flour 
¢ | teaspoon vanilla extract 
¢ 2 cup sugar, some extra sugar for topping 


¢ 5 egg yolks 


Coca Brilée 


Preparing 


¢ In a pan, stir together cream and coca flour and cook over low heat until hot. 
¢ Let sit for a few minutes and add vanilla extract. 


¢ Meanwhile, heat oven to 330°F/165°C. 


¢ In a bowl, beat egg yolks and sugar together and mix until fully combined. 
¢ Stir into cream mixture. 

¢ Pour into ramekins and place them in a deep tray or baking dish. 

¢ Fill the bottom of the tray with boiling water. 

¢ Bake until centers begin to set in about 30 minutes. 

¢ Let cool. 


¢ Place ramekins in the refrigerator until fully cooled. 


¢ Top each ramekin with | teaspoon sugar. 
¢ Set sugar topping on fire, use a pastry torch to caramelize. 


¢ Serve when sugar melts and blackens. 


Coca Cake 


Ingredients for 8 Pieces/9 inch 


¢ 5 tablespoons butter 
° 4 cup sugar 
¢ | tablespoon salt 
° 4 eggs 
¢ | tablespoon coca flour 
¢ 2 cups all-purpose flour 
e 2 teaspoons baking powder 


¢ 2 cups heavy cream or half-and-half 


Frosting 
¢ 0,2-0,41 cream cheese 
¢ 4-1 stick butter at room temperature 
¢ 14-4 cups powdered sugar 


¢ 1% teaspoons vanilla extract 


Coca Cake 


Preparing 


¢ Preheat oven to 360°F/180°C. 


¢ In a bowl, mix butter, sugar, salt and eggs until scummy, it should double in 


volume. 


¢ Sift together flours, add baking powder and then add into bowl with sugar-mass. 


e Add heavy cream or half-and-half and stir together until dough turns greenish. 


¢ Grease and dust a cake pan or line with round parchment paper. 


¢ Bake for 30 minutes. 


¢ Take out the cake by running a knife around the edge of the cake pan. 


¢ Let chill before serving. 


¢ Whip together cream cheese and butter until creamy and smooth. 
¢ Add powdered sugar and vanilla extract, whip until combined. 


* Refrigerate frosting for 30 minutes, then fill into a plastic zipper bag, cut off a 
corner and pipe onto cake to decorate or cover completely with a spatula if you 


used sufficient ingredients. 


Coca Chocolate 


Ingredients for Block of 500g 


¢ | cup coca infusion 
¢ 4 stick butter or cocoa butter, extra butter for greasing the pan 
¢ | can sweetened condensed milk or coconut cream 


¢ “kg bittersweet or semisweet chocolate 


Optional 
¢ '4 teaspoon salt 


° 4 cup chopped nuts 


Coca Infusion 
¢ | cup water 


¢ 4 cup crushed coca leaves 


Coca Chocolate 


Preparing 


¢ In a pan, boil water and keep over medium-high heat. 


¢ Add crushed coca leaves and let slightly simmer for 15 minutes. 


¢ Grease an 8-by-8-inch baking pan lined with parchment covering the sides of pan. 


¢ Add all ingredients except nuts in a metal bowl or a small pot filled with the hot 


coca infusion. 


¢ Bring to a simmer by placing the bowl over a saucepan filled again with simmering 


water. 
¢ Stir until chocolate melts and combines over as little heat as possible. 
¢ Add nuts if you want. 


¢ Pour mixture into prepared pan and refrigerate until set, 4 hours minimum. 


Coca Churro Bites 


Ingredients for 5 Servings 


Bites 
¢ 4 cup whole milk or coconut milk 
¢ 4 oz butter stick divided in several pieces 
° 4 cup water 
¢ | cinnamon stick 
e 2 teaspoons sugar 
¢ 4 teaspoon salt 
° 1 cup all-purpose flour 
e 2 teaspoons coca flour 
4 large eggs 
¢ | teaspoon vanilla extract or vanilla bean paste 


* canola or peanut oil 


Cinnamon Sugar 
° 4 cup sugar 


¢ 4 teaspoons ground cinnamon 


Dipping Sauce 


¢ | cup whole milk or coconut milk 


¢ 4 oz chopped semisweet or coca chocolate, which you can prepare following the 


Coca Chocolate recipe in this book. 
¢ | pinch salt 
° 4 cup heavy cream 


¢ | teaspoon cornstarch 


Coca Churro Bites 


Preparing 


¢ In a pan, mix water, milk or coconut milk, butter, cinnamon stick, sugar and salt. 


* Cook over medium-high heat. 


¢ In a small bowl, stir together a /2 cup sugar and 4 teaspoons ground cinnamon. 
¢ Stir once or twice, until pan begins to boil. 

¢ Remove pan from heat and discard the cinnamon stick. 

¢ Add the all-purpose flour and coca flour and stir strongly to combine. 


¢ Return pan to medium heat. Stir until dough becomes a round mass 3 minutes 


later. 


¢ Transfer flour mixture to a bowl and let cool for 15 minutes, then beat eggs, one at 


a time. 
¢ Stir until each is blended. Add vanilla bean paste or extract. 


¢ Wrap in plastic and allow dough to rest for 15-30 minutes. 


¢ Meanwhile, heat 2 inches of canola or peanut oil for frying, temperature should 
reach 380°F/190°C. 


¢ Form small balls of batter with your hands or use an ice cream scoop. 
* Release into oil, not too many at time. Churros should not be touching each other. 
* Occasionally flip the churros. 


¢ Fry until churros turn golden brown in 2-3 minutes and remove to a wire rack to 


drain. 


¢ Coat each churro in the cinnamon-sugar mixture while still hot. 


¢ Continue frying remaining batches and make sure you keep the frying temperature. 


¢ Over medium heat, combine chocolate, milk and salt in a saucepan. 

¢ Cook and stir until chocolate is melted. 

¢ Mix cornstarch into heavy cream and add to chocolate mixture. 

¢ Bring to a boil stirring frequently. 

* Cook until sauce is slightly thickened and dark, for about 30 seconds. 


¢ Remove from heat and transfer to a bowl for dipping. Stir as necessary. 
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Coca Cookies 


Ingredients for 30-40 Cookies 


¢ | teaspoon grated orange zest 
¢ | teaspoon vanilla extract 
¢ | teaspoon ground cinnamon 
¢ | cup granulated sugar or honey 
¢ | cup butter or cocoa butter 
¢ | teaspoon milk or coconut milk 
° 2 eggs 
° 4 cup coca infusion 
¢ | teaspoon salt 
¢ | teaspoon baking powder 
¢ 2 cups all-purpose flour 


¢ | tablespoon coca flour 


Coca Infusion 
¢ | cup water 


¢ 4 cup crushed coca leaves 


Coca Cookies 


Preparing 


¢ Boil and keep water over medium-high heat. 
¢ Pour % cup water in a bowl filled with crushed coca leaves. 


¢ Cover bowl and let rest for 15 minutes. 


¢ Preheat oven to 380°F/190°C. 


¢ In a big bowl, stir together butter and sugar or honey until smooth. 
¢ Add vanilla extract, ground cinnamon and grated orange zest. 

¢ Add milk, coca infusion and eggs, one by one. 

¢ Finally, add flours, baking powder and salt. 


¢ Mix until dough forms, wrap in plastic and refrigerate until firm in 1-2 hours. 


¢ On a working surface, spread dough with a rolling pin. 


¢ Cut out cookies with a cookie cutter or simply cut out circles with the mouth of a 


glass. 
¢ Dust with flour if dough is too sticky. 
¢ Butter and dust your baking tray or line with baking parchment. 
e While transferring cookies, make sure they are separated generously. 


¢ Bake in the oven until golden, 8-15 minutes. 


¢ Transfer cookies to a rack to cool. 


Coca Cupcakes 


Ingredients for 24 Cupcakes 


e 22 teaspoons vanilla extract 
¢ 1% cups sugar 
¢ 12 tablespoons or 2 stick butter, which should be at room temperature 
° 3 eggs 
¢ | cup buttermilk 
¢ 4 cup sour cream 
¢ 2 cups all-purpose flour 
¢ | tablespoon coca flour 
¢ 1% teaspoons baking powder 
¢ 4 teaspoon salt 


¢ | cup unsweetened cocoa powder 


Frosting and Decoration 
¢ white sprinkles 
¢ 1% sticks butter at room temperature 
¢ 0,31 cream cheese 
¢ 3 cups powdered sugar 
¢ | teaspoon coca flour for the coloring 


¢ | teaspoon vanilla extract 


Coca Cupcakes 


Preparing 


¢ Preheat oven to 350°F/175°C and grease or line cupcake tins with liners. 
¢ In a big bowl, cream together sugar and butter to a fluffy consistence. 


¢ Add eggs, one by one, and continue whipping in between, add vanilla. 


¢ Ina small bowl, combine buttermilk and sour cream and in a medium bowl stir 


together flours, baking powder, cocoa powder and salt. 
¢ Gradually add buttermilk mixture and flour mixture to the fluffy sugar mixture. 
¢ Don't stop whipping in between and also don't overmix. 


¢ Pour batter into cupcake tins, /2-%4 full. Bake for 15-20 minutes checking with a 
toothpick. 


¢ Let cupcakes cool in the pan for 10 minutes and transfer to a rack. 


¢ Let cool down completely. 


¢ Beat together butter and cream cheese until creamy-smooth. 
¢ Add powdered sugar and stir until combined. 


¢ Add vanilla extract and 1 teaspoon coca flour for the color. Stir until you like the 


color. 


* Refrigerate frosting for 30 minutes, fill into a plastic zipper bag and cut off a 


corner. 


¢ Top frosting onto cupcakes and top with sprinkles. 
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Coca Ice Cream/Sorbet 


Ingredients for 4 Servings Ice Cream 


¢ | cup whole milk or coconut milk 
¢ | teaspoon coca flour 
¢ 14 cup sugar and 2 cup granulated sugar 
¢ 4 teaspoon salt 
¢ 2 cups heavy cream 
¢ 4 cup fresh mint or basil leaves 
¢ | medium pot of water and 1 medium bowl of ice water 


° 5 egg yolks 


Optional 
¢ 4 teaspoons sugar to caramelize 


¢ 4 cup chocolate flakes 
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Coca Ice Cream 


Preparing Ice Cream 


¢ In a saucepan, bring milk or coconut milk, sugar, salt, coca flour and cream to 


simmer. Remove when sugar dissolves in about 5 minutes. Avoid boil. 


¢ Blanch the fresh mint or basil leaves in a pot of water, then dive them into a bowl 


of ice water for about 1 minute. Remove and drain. 


¢ In another bowl, beat egg yolks with granulated sugar until thickened. 

¢ Very slowly stir in hot cream mixture without cooking the eggs. Transfer to a pan. 
¢ Bring pan to medium-low heat at 170°F/85°C. 

* Cook until mixture is thick coating the back of a wood spoon. Don't stop stirring. 
¢ Add mint or basil leaves and blend thoroughly. 


¢ Let sit for 1-2 hours. 


¢ Sieve through a fine mesh strainer. 
¢ Stir in chocolate flakes if you want. 


¢ Cover and refrigerate until chilled or overnight. 


¢ Top with 4 teaspoons sugar if you want setting sugar on fire. Use a pastry torch to 


caramelize. Burn until sugar melts and turns brown. 


¢ Stir and refrigerate again, 4 hours to overnight. Store in freezer until served. 
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Coca Sorbet 


Ingredients for 4 Servings Sorbet 


¢ 2 cups cooled coca mate tea with leaves, which you can prepare following the 


Mate recipe in this book. 
¢ 1% cups caster sugar 
* 8 ice cubes 


¢ 0,11 fresh lime juice with zest and 1% sliced limes 


Coca Sorbet 


Preparing Sorbet 


¢ In a saucepan, mix mate tea with caster sugar and bring to a boil. 


¢ Let cool and refrigerate until chill. 


¢ Pour mate syrup into a blender filled with ice cubes. 


¢ Add fresh lime juice and zest. Blend until you have a sorbet with tiny little 


crystals. 


¢ Store in freezer for 2 hours minimum until served. Stir in between. 


¢ Top with lime slices. 


Coca Meringue Pie 


Ingredients for 4 Servings 


Crust 
¢ 2 cups all-purpose flour 
¢ | teaspoon coca flour 
¢ 14 teaspoons baking powder 
e | teaspoon granulated sugar 
¢ 14 teaspoon salt 
¢ 4 tablespoons salted butter 
¢ 4 tablespoons unsalted butter 


¢ 4 tablespoons ice water 


Pie 
° | cup sugar 
¢ 4 teaspoon salt 
¢ 2 tablespoons all-purpose flour 
¢ 3 tablespoons cornstarch 
¢ | teaspoon coca flour 
e 2 large lemons using juice and zest 
¢ 4 teaspoon vanilla extract 


¢ 3 tablespoons butter 


¢ 1% cups water 


Topping 
¢ 5 tablespoons powdered sugar 


¢ 3 whipped egg yolks and 3 egg whites 


Coca Meringue Pie 


Preparing 


¢ In a large bowl, mix flours, baking powder, granulated sugar and salt. 

¢ Stir to combine. 

¢ Rub in butters until you are holding tiny, yellowish chunks 5 minutes later. 

¢ Dribble in ice water and knead until dough comes together. 

¢ Flatten dough, shape a 9-inch disk or better a pan where you can fill the pie. 
¢ Cover in plastic wrap and refrigerate for 30 minutes minimum. 


¢ Preheat oven to 350°F/175°C. 


¢ In a saucepan over medium-low heat, bring together | cup sugar and salt. 
¢ Mix in spoons of all-purpose flour, cornstarch and coca flour. 


¢ Pour in water and lemon juice, add zest, vanilla and butter, stir until boiling. 


¢ In a bowl with egg yolks, slowly stir in half of sugar mixture. 
¢ Pour back into saucepan with remaining sugar mixture and stir. 


¢ Bring to a boil, don't stop stirring until thick. Pour filling into crust. 


¢ Whip egg whites in a bowl. When foamy, gradually add powdered sugar while still 
whipping. 


¢ As peaks stiffen, slightly spread meringue over pie. 


¢ Bake until meringue turns golden brown, 10 minutes. 


Mousse au Coca 


Ingredients for 4 Servings 


Passion Fruit Syrup 
¢ | cup passion fruit pulp 
e 2 cups sugar 


e 2 cups water 


Mousse 
¢ 1] heavy cream or half-and-half 
¢ | cup coca infusion 
¢ | tablespoon butter 
° 4 cup black quinoa 
¢ | cinnamon stick 
° | cup water 


¢ 50g Agar-Agar 


Coca Infusion 
° | cup water 


¢ 4 cup crushed coca leaves 


Mousse au Coca 


Preparing 


¢ Boil and keep water over medium-high heat. 
¢ Pour | cup water in a bowl with coca leaves. 


¢ Cover bowl and let rest for 15 minutes. 


¢ In a small saucepan, combine sugar, water and passion fruit pulp. 
¢ Over medium-high heat, bring to a boil and stir until sugar dissolves. 
¢ Simmer until you have a syrup in 15 minutes. 


¢ Let rest and chill in a covered bowl. 


¢ In another bowl, mix sieved coca infusion with heavy cream or half-and-half. 


¢ Mix until slushy. 


¢ In a buttered saucepan, toast rinsed and drained quinoa with a cinnamon stick. Stir. 
¢ | minute later, pour 1 cup water bringing to boil. 


¢ Cook over low heat for 15 minutes. Let stand covered for 5 minutes. 


¢ Add quinoa into the bowl with cream. Add Agar-Agar and stir until you have a 


thick mass. 


* Refrigerate and serve chilled. Top with passion fruit syrup. 


Orange Coca Tart 


Ingredients for 8 Pieces/9-Inch 


Filling 
¢ 14 teaspoons Agar-Agar 
¢ | teaspoon coca flour 
¢ | cup sugar 
¢ | cup fresh orange juice and 22 tablespoons grated orange zest 
¢ 2 tablespoons fresh lemon juice 
¢ 4 eggs 
¢ 3 sticks butter at room temperature cut into tablespoon-sized chunks 


¢ | tablespoon water 


Crust 
¢ 1% cups all-purpose flour 
e 2 teaspoons coca flour 
¢ 1% teaspoons baking powder 
¢ 4 cup powdered sugar 
¢ 14 teaspoon salt 
° 4 cup hazelnuts 
¢ 10 tablespoons chilled butter 


° | egg yolk 


Garnish 
¢ | cup sugar 
¢ | thinly sliced orange 


¢ | cup water 


Orange Coca Tart 


Preparing 


¢ In a small bowl, add Agar-Agar to | tablespoon water and let soften for 10 


minutes. 


¢ In another bowl of metal, mix sugar, 2 tablespoons orange zest, 1 teaspoon coca 


flour and eggs. 


¢ Rub together with fingers until sugar moistens, then stir in orange and lemon 


juices. 
¢ Bring bowl to a simmer by placing it over a saucepan filled with simmering water. 
¢ Mix until sugar mixture thickens in about 5 minutes. 


¢ Add faux-gelatine mixture when removing bowl from heat and stir until it 


dissolves. 


¢ Pour into a blender and let cool. 


¢ Blend mixture and gradually add chunks of butter, one by one. 
¢ Blend until butter completely dissolves and pour back into bowl. 


e Add remaining orange zest, cover and refrigerate overnight. 


¢ Grease a squared 9-inch tart pan with butter. 


¢ Grind flours, baking powder, nuts, sugar and salt. Add butter, blend and add egg 
yolk. 


¢ Blend until you have clumps of dough, NO dough ball. 


¢ Transfer dough into greased pan and shape by pressing onto bottom and up-sides. 
¢ Let crust extend above the edge of pan, about % inch. 


¢ Let chill for 1 hour and preheat oven to 380°F/190°C. 


¢ Bake crust for about 20 minutes, until golden brown. 


¢ Cover in plastic wrap and refrigerate for 30 minutes minimum. 


¢ Stir chilled orange filling and carefully pour into crust, let chill. 


¢ Dissolve | cup sugar in a large pan filled with 1 cup boiling water. 


e Arrange orange slices in pan and reduce heat to medium-low, keep turning the 


slices. 


* Remove pan from heat in 40 minutes and let slices cool in the pan. 


¢ Taking a bath in the syrup, keep on turning them. 


e Arrange a single layer of slices atop your tart and dress with syrup. 


Coca Pudding 


Ingredients for 4 Servings 


° 4 cup sugar 
¢ 14 teaspoon salt 
e 2 tablespoons cornstarch 
e 2 cups whole milk or coconut milk 
e 1-2 pints white grape juice 
¢ 2 egg yolks 
¢ | teaspoon coca flour 
¢ | teaspoon grated orange zest 
e | teaspoon grated lemon zest 
¢ | teaspoon vanilla extract 
¢ 2 tablespoons butter 


¢ | teaspoon ground cinnamon 


Coca Pudding 


Preparing 


¢ In a saucepan, stir together sugar, salt and cornstarch. 
* Cook over low heat and pour in a 4 cup of milk or coconut milk. 


¢ Stir until a paste forms, then pour in remaining milk, white grape juice and egg 


yolks. 


¢ Stir vigorously adding coca flour, vanilla, orange and lemon zests, butter and 


cinnamon. 


¢ Stir until thickened in 15 minutes and avoid boiling. 


¢ Remove from heat, scrape into a bowl and cover with plastic wrap. 


¢ To prevent forming a skin, press against the surface. Let chill and refrigerate before 


serving. 


Anti-Alcoholic Coca Tiramisu 


Ingredients for 10 Servings 


¢ 3 tablespoons coffee 
¢ 2 cups boiling water 
¢ 4 cup sugar and | tablespoon extra sugar 
° 4 egg yolks 

¢ | tablespoon coca flour 
° 4 cup red grape juice 
e 2/2 cups mascarpone 

¢ 1 cup chilled heavy cream 
¢ 36 Savoiardi -italian ladyfingers 


* unsweetened cocoa powder 


Anti-Alcoholic Coca Tiramisu 


Preparing 


¢ In a bowl, stir together boiling water, | tablespoon sugar and coffee. 


¢ Stir until sugar dissolves and let cool. 


¢ Set a metal bowl or small pot over a pan of simmering water. 
¢ Beat egg yolks, add coca flour, a ¥2 cup sugar and grape juice. 
¢ Stir until volume triples in 5-10 minutes. 


¢ Remove from heat, add mascarpone and stir until combined. 


¢ Beat heavy cream in a large bowl until peaks stiffen. 


¢ Thoroughly stir in mascarpone mixture. 


¢ Dip both sides of ladyfingers into coffee mixture. 

¢ In 3 rows, line the bottom of a 14-by-9-by-3-inch baking pan with ladyfingers. 
¢ Break it’s edges to fit. Top with half of mascarpone filling. 

e Arrange remaining 18 coffee-dipped ladyfingers over mascarpone filling. 

¢ Top with remaining mascarpone filling and dust with cocoa. 


¢ Cover and let chill for 7 hours minimum. 


¢ Serve when tiramisu reaches room temperature in 30 minutes and dust with more 


cocoa. 
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Coca Energizer 


Ingredients for 2 Drinks 


¢ 0,11 fresh cherimoya-custard apple juice, keep the pulp 
¢ 0,11 fresh grapefruit juice with pulp 
¢ 0,11 fresh lime juice with pulp 
¢ 1% cups boiling water 
e 2 teaspoons coca flour 


¢ 4 teaspoons honey 


Coca Energizer 


Preparing 


¢ Pour pulps and juices of lime, grapefruit and cherimoya in a blender with boiling 


water. 


¢ Blend until liquid in 2-3 minutes. 


e Add coca flour, honey and blend for another minute, let cool. 


¢ Pour through fine mesh strainer and serve. 
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Coca Infusion 


Ingredients for 2 Glasses 


¢ 8 coca leaves 
¢ 2 cups water 


¢ | teaspoon honey 


Coca Infusion 


Preparing 


¢ Boil and keep water over medium-high heat. 
¢ Pour water in a bowl filled with coca leaves and stir in honey. 


¢ Cover the bowl and let rest for 15 minutes. 


¢ Serve chilled. 


Coca-Apricot/Lemon/Orange Juice 


Ingredients for 2-5 Bottles 


¢ 200g fresh or semi-dry coca leaves 
¢ 3kg apricots/lemons or oranges 
¢ 100-500g sugar 


¢ 2] water 


Coca-Apricot/Lemon/Orange Juice 


Preparing 


¢ Core apricots or peel and remove seeds from lemons or oranges. 
e Add into a pressure cooker with coca leaves and water and boil for a half hour. 


¢ Add sugar and let cool. 


¢ Sieve through a cloth strainer. 
¢ Squeeze the cooked fruits or blend thoroughly to obtain all the juice. 
¢ Sieve again if you want. 


* Keep chill in the refrigerator. 


Green Bull 


Ingredients for 2 Drinks 


¢ 0,21 bitter coca, which you can prepare following the next recipe. 
e | energy drink 
¢ 0,11 soda water 
¢ 2 sugar cubes 


e 2 teaspoons ground coca leaves for topping 


Green Bull 


Preparing 


¢ Mix bitter coca, energy drink and soda water in a blender. You can also use a 


shaker or a small pot. 
¢ Add 5 ice cubes if you want. 


¢ Cover and shake vigorously for 20-30 seconds or blend slightly. 


¢ Pour into chilled highball glasses. 


¢ Throw | sugar cube in each glass and sprinkle ground coca leaves on top. 


Bitter Coca 


Ingredients for 1 Bottle 


¢ 200ml white grape juice 
¢ 150g ground coca leaves, semi-dry 


¢ 200ml green or brown raisin vinegar 
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Bitter Coca 


Preparing 


¢ Combine fresh or semi-dry coca leaves, juice and vinegar in a 11 pot. 


* Cover and let sit overnight. 


Mate de Coca 
Ingredients for 2 Cups 


¢ % cup whole coca leaves 


¢ % cup yerba leaves or mate tea 


* sugar or honey if you want 


e 2 cups water 


Mate de Coca 


Preparing 


¢ Pour water in a pot filled with coca leaves and mate, heat until boiling. 
¢ Boil around | minute. Pour water and leaves into cups. 


¢ Let brew for 5 minutes and leave the leaves in the cup. 


¢ Sweeten with sugar or honey if you want. Don't add milk. 


Relaxant Tea 


Ingredients for 2 Cups 


¢ 2-4 teaspoons ground or 4-2 cup whole coca leaves, fresh or semi-dry 
¢ 4 cup fresh chamomile flowers 
¢ 4 cup fresh linden flowers 
¢ 4 cup fresh verbena flowers 
* sugar or honey if you want 


¢ 2 cups water 
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Relaxant Tea 


Preparing 


¢ Pour water in a pot filled with coca leaves and fresh flowers, heat until boiling. 


¢ DON’T let the water boil longer than 1 minute. Add cover and let brew for 5-10 


minutes. 


¢ Sweeten with sugar or honey if you want, don’t add milk. 
¢ Garnish with chamomile flowers. 


¢ Serve hot or cold. 


Coca Tea 


Ingredients for 2 Cups 


e 2-4 teaspoons ground or 4-2 cup whole coca leaves 
* sugar or honey if you want 


e 2 cups water 


Coca Tea 


Preparing 


¢ Pour hot water, NO boiling water. Rather wait until water stops boiling. 
e Add 1-2 teaspoons ground or whole coca leaves per cup and stir. 

¢ Let brew for 3-5 minutes and stir again. 

¢ Wait for the coca crumbs to settle if you used ground leaves. 


¢ Sweeten with sugar or honey if you want. Don't add milk. 


Coca Tonic 


Ingredients for 2 Drinks 


¢ 4 teaspoons fresh or semi-dry coca leaves and 2 extra teaspoons ground coca 


leaves for topping 
¢ 4 teaspoons cut cinchona bark 
¢ | freshly sliced lime with zest 
¢ | cup caster sugar 
¢ | teaspoon citric acid powder 
e 2 cups water 


¢ 4 ice cubes 


Coca Tonic 


Preparing 


¢ Mix all ingredients in a sauce pan and bring to boil. 


¢ Simmer for 10 minutes, then let rest for a half hour. 


¢ Sieve through a cloth strainer. 


¢ Mix with 4 ice cubes in a blender, shaker or small pot, cover and shake vigorously 
for 20-30 seconds or blend slightly. 


¢ Pour into chilled highball glasses and garnish with ground coca leaves on top. 
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Faux Coca Wine 


Ingredients for 2-5 Bottles 


¢ 3kg white or red grapes 
¢ 100g coca leaves, semi-dry 


¢ 2] water 


Faux Coca Wine 


Preparing 


e Add grapes into a pressure cooker with coca leaves and water and boil for a half 


hour. 


¢ Let cool. 


¢ Sieve through a cloth strainer. 
¢ Squeeze the cooked fruits or blend thoroughly to obtain all the juice. 


¢ Sieve again. 


SKINCARE 


Coca Skincare 


Ingredients for 1 Body Care 


¢ % cup crushed coca leaves 


¢ % cup quinoa, semi-dry 


Coca Skincare 


Preparing 


¢ Mix crushed coca leaves with quinoa. 
¢ Take time, rub and massage onto face, legs, arms, breasts and back. 


¢ Apply to calm and smoothen muscles and skin. 


“Oh whosoever is here of the 
ones who believed, eat from 
the pure that we sustained 
you with and be grateful to 
Allah if yes, Him you were 
to worship. He only forbade 
you the deceased and blood 
and the meat of pig and what 
was induced to other than Allah 
The Holy Quran, Surah 
Al Bagarah, The Cow 172-173 


Free book 


Allah SubhanaHu Ta’ala 
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